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Carpenter,  Bureau  of  Eome  Economics,  U.  S.  D.  A. 

Bulletin  available:     "Food  for  Children." 
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Uncle  Silas  and  Uncle  Ebenezer  had  an  argument  last  night  as  to  what  the 
greatest  world  problem  was«    Ehey  discussed  the  tariff,  disarmament,  interna- 
tional trade  and  were  well  into  the  gold  standard  when  Marian  Lee  came  in. 

She  listened  about  two  minutes  and  then  exclaimed,  "_I  can  settle  that 
argument  once  and  for  all.  The  greatest  international  problem,  did  you  say? 
The  biggest  question  of  world-wide  interest?    I'll  tell  you.    It's  feeding  the 

family.    Ash  any  mother  anywhere  in  America  or  China  or  Czechoslovakia. 

The  answer  will  be  the  same  all  around  the  globe.    Our  chief  problem  is  how  to 
build  healthy  children.    If  there's  any  question  quite  as  important  as  that, 
I've  never  heard  of  it." 


I  have  some  news  today  that  will  interest  all  those  who  agree  with 
Marian  Lee.    *.7e  haven't  discussed  feeding  children  for  some  time,  as  you  may 
have  noticed.     It  isn't  because  I  haven't  had  that  subject  on  my  mind  cither. 
Not  a  day  goes  by  that  some  mother  somewhere  doesn't  write  to  ask  whether  Johnny 
should  eat  bananas,  or  what  sweets  should  be  given  to  the  four-year-old,  or 
when  to  start  feeding  the  baby  vegetables,  or  any  one  of  a  thousand  questions 
all  about  diet  for  the  younger  generation. 

I've  been  waiting  until  the  new  bulletin  was  ready  before  I  took  up 
this  matter.    Shore's  nothing  like  having  a  booklet  all  ready  to  send  to  back 
up  my  remarks.    This  new  bulletin  is  called  "Food  for  Children."    By  the  time 
your  letters  asking  for  a  copy  get  back  here,  we'll  have  piles  and  piles  wait- 
ing on  our  shelves  all  read;/  to  go  out  to  you.    And  we're  having  a  big.  edition 
printed  so  that  every  parent  who  wants  a  copy  can  have  one.     I  say  "parent", 
you  notice,  instead  of  "mother"  because  I  believe  that  fathers  as  well  as 
mothers  arc  interested  in  the  latest  information  about  feeding  small  Jane  and 
Junior. 

The  bulletin  is  written  by  two  specialists  Mrs.  Rowena  Schmidt  Car- 
penter, whom  I  have  oftened  motioned  to  you  and  whose  talks  you  have  probably 
hoard,  if  you  listen  to  the  national  Farm  and  Home  Hour,  and  Mrs.  Helen  IT. 
Haun,  also  of  the  Bureau  of  Home  Economics,  who  has  charge  of  the  food  served 
every  noon  to  the  small  children  at  the  Tashington  Child  Research  Center. 
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"Ideas  about  feeding  children  have  -undergone  many  changes  in  recent 
years,"  say  these  specialists. 

And  very  good  changes  they  are,  say  I.     It  seems  to  me  that  modern 
ideas  are  much  more  natural  and  contain  more  common  sense  than  those  of  a 
few  years  ago*    Feeding  children  according  to  the  ideas  in  this  bulletin  would 
seem  to  me  much  pleasanter,  easier  and  more  natural  than  trying  to  follow 
many  of  the  ideas  of  former  times.    For  example,  children  used  to  be  kept  for 
a  year  or  so  on  a  baby  diet.    Today,  specialists  recommend  supplementing  the 
milk  diet  at  a  very  early  age  with  a  variety  of  simple  foods.    The  very  young 
child,  they  say,  has  the  same  general  food  needs  as  his  older  brother  and 
sister.     So  the  chief  differences  in  his  diet  are  the  way  his  food  is  prepared 
and  the  quantities  of  various  foods  served  him.    This  should  be  a  great  relief 
to  mothers  vrho  have  been  harried  ~by  the  fear  that  they  may  be  doing  their 
children  dreadful  damage  by  unconsciously  feeding  them  the  wrong  food.    It  is 
also  a  warning  to  mothers  who  are  feeding  children  a  diet  too  rich,  too  highly 
seasoned  or  too  limited  in  variety. 

Lots  of  mistaken  notions  about  what  children  shouldn't  eat  have  been 
running  around  during  the  years  and  have  been  passed  along  in  families  and 
communities . 

"What,  let  Junior  have  cabbage  I    Don't  you  know  that  no  child  can  digest 
cabbage  I 

"Mercy  sakes.    Take  that  banana  away  from  Jane.    Bananas  are  no  food 
for  children." 

And  so  forth. 

The  result  of  such  notions  has  been  that  many  good  foods  have  been  kept 

out  of  the  child's  menu.    Tomatoes  think  of  it  and  meat  and  bananas 

were  all  taboo  for  children  back  in  the  days  when  I  was  growing  up.    Yet  these 
foods  are  now  considered  excellent  ^  or  youngsters,  provided  they  are  properly 
prepared  and  served  in  the  right  amounts* 

The  mustn' t- eat- this  and  mustn't- eat- that  idea  meant  that  the  menu  for 
the  children  was  often  very  limited.    And  that  was  most  unfortunate  in  two 
respects.    Good  nutrition  is  more  certain  on  a  well-chosen  variety  than  on  a 
restricted  diet.    Also  better  food  habits  are  started  if  the  child  gets  used 
to  many  different  foods  early  and  forms  no  prejudices  against  any. 

"Begin  early  to  give  the  child  a  carefully  chosen  variety  of  foods  at 
regular  mealtimes,"  say  the  specialists.    "Then  he  will  gradually  form  habits 
of  eating  that  will  influence  his  nutrition  throughout  life.    A  strong  healthy 
body  depends  upon  a  wholesome  appetite,  the  right  food  and  good  health  habits 
from  the  start. 

"A  healthy  child  who  has  an  abundance  of  the  right  kinds  of  food  grows 
normally  and  is  contented  and  well  developed.    His  legs  are  straight  and 
strong,  and  his  weight  is  satisfactory  for  his  build,  height  and  age.    He  has 
sound  teeth  end  hair  that  is  glossy,  smooth  and  not  brittle.    His  skin  is  clear 
and  his  color  good*    Ho  has  an  alert  expression,  and  bright  clear  eyes  with  no 
dark  circles  underneath.    He  is  active  and  lias  a  good  appetite  for  his  meals." 
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Before  we  talk  over  our  menu  today,  let's  take  just  a  minute  to  glance 
through  the  pages  of  the  new  booklet  to  find  out  what  child  feeding  questions 
are  answered  there. 

First  question:     "How  does  the  food  Junior  eats  furnish  material  for 
his  growth  and  development  and  fuel  for  his  activity?" 

Answer:    The  first  section  in  the  "bulletin  gives  some  scientific  in- 
formation on  the  relation  of  food  to  good  nutrition  and  discusses  body  build- 
ing materials,  body  regulators  and  the  materials  for  energy. 

Second  question:     "What  foods  meet  the  different  body  needs  and  why? 
In  other  words,  how  can  we  be  sure  of  giving  the  child  his  day's  requirement 
of  protein,  minerals,  vitamins  and  calories?" 

Answer:     "Please  turn  to  page  4.    There  you  will  find  first  a  brief, 
clear  description  of  the  value  of  milk  to  the  child.    You  will  read,  for  ex- 
ample, that  whole  milk  is  a  fairly  good  source  of  vitamins,  that  butter  fat 
on  top  milk  and  cream  is  especially  good  source  of  vitamins,  that  both  whole 
and  skimmilk  supply  calcium  and  phosphurus  for  building  bones  and  teeth,  and 
that  the  proteins  of  milk  are  very  efficient  for  growth. 

Read  on,  over  the  next  page,  and  you  will  find  a  paragraph  on  the  value 
of  eggs  and  meat,  followed  by  others  on  cereal,  bread  and  potatoes;  vegetables 
and  fruits;  sweets;  fats;  and  water,  beverages  and  soups. 

With  all  that  sound  information  about  the  different  foods,  you'll  have 
a  pretty  good  idea  of  what  foods  Junior  needs  and  why. 

The  next  question  is  how  to  plan  Junior's  meals,  how  to  arrange  menus 
for  different  ages. 

There  are  three  whole  interesting  pages  on  menu  making.  You'll  also  find 
questions  answered  there  about  simple  preparation  of  food,  the  size  of  servings, 
and  a  schedule  for  meals. 

At  the  end  of  the  bulletin  there  are  examples  of  the  right  kind  of  menus 

for  breakfast,  dinner,  and  supper           meals  that  will  not  have  to  be  cooked 

separately  but  can  be  adapted  from  the  grown-ups'  food.  There  is  also  a  sec- 
tion of  excellent  children's  recipes           good  for  the  whole  family    dishes 

like  beef  stew  with  vegetables,  liver  and  rice  loaf,  scalloped  cabbage  and 
apples,  and  ap">lo  brown  Betty. 

But  I  must  stop  this  instant.    It  is  high  time  for  our  menu  today.  If 
you  want  that  bulletin,  write  your  station  or  the  Department  of  Agriculture  at 
Washington,  D.  C.  for  "Food  for  Children",  Farmers  Bulletin  Sixteen-Seventy- 
Four . 

Now  for  our  menu.    Ever  try  cookad  lettuce  on  your  family?     It's  different 
and  delicious  if  prepared  with  bacon. 

Ever  try  stuffed  egg  -plant?     It's  also  different  and  delicious. 

Directions  for  both  these  different  vegetable  dishes  arc  in  the  green 
radio  cookbook.    And  they  are  both  in  the  menu  for  today. 


The  menu:    Savory  cooked  lettuce  with  "bacon;  Stuffed  eggplant;  and,  for 
a  combined  salad  and  dessert,  Pineapole  and  banana  salad. 

That  salad  can  easily  be  fixed  up  in  festive  sytle  so  the  children  will- 
enjoy  it.    Lay  a  slice  of  canned  pineapple  on  crisp  lettuce.    Then  place  thin 
slices  of  banana  on  the  pineapple  around  the  center,  like  petals  on  a  flower. 
Put  a  dab  of  mayonnaise  or  fruit  salad  dressing  on  the  center  and  decorate  it 
with  a  bit  of  red  cherry. 

Tomorrow:     "Thrifty  Ways  With  Fall  Fruits." 


